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To celebrate our 36th birthday, the Co-op 
decided to ask an artist who drew cover art 


for us again. The artist is Sylvus Tarn, still an 
| | Ypsi resident and regular customer. These 

days, Sylvus mostly focuses on glass beads 

and textiles, but she still has an interest in 

graphic arts and comics. See more of 

Sylvus’ artwork at www.rejiquar.com. 

The Ypsi Mix has come a long way since the 
About Canola Ol 2 early days of the Ypsilanti Food Co-op. Earli- 
est versions were hand lettered and drawn. 
Earth Dayat WCC 2 Typed newsletters appeared by 1980, but all 
graphics were still original. In November 
1981, our newsletter got its name, the 
“Ypsi Mix,” and it was edited by DeAnna 


Smalligan and Gary & Marie Urick, with lots 


April Events 3 


French Sorrel Sauce 3 
of help from dedicated contributors. A 
, , , comment in that issue noted “Between the 
Bag Library isa Hit 3 
field and the supermarket, there are usually 
too many miles.” The Co-op was already 


Cc tion! 4 i i 
OrreSMoN educating about food miles! 


Some early editions were produced on a 
Nature’s Crossroads 4 


Seeds mimeograph machine in the basement of 


the Perrin Street store, producing purple 


AD ~ 


AO 


Celebrate with YFC on 4/11/11 at 
6pm! Pizza, cake and candles! 


shave with a FRIEND, ox 
RETURN tte CO-OP 


Hand drawn Mix, just like way back when 


—By Lisa Bashert 


newsletters! Other times, typewritten pages 
were cut and pasted together and repro- 
duced by the UCellar in the basement of the 
Michigan Union in Ann Arbor. 


Right around 1988, our first word-processed 
newsletters appeared! Gwynne Jennings was 
the editor at the time, with help from Michael 
Northrup and Steve Darnell. Hand drawn 
mastheads were the rule in the 1990s, al- 
though usually one design was used repeat- 
edly for about a year, then rotated. 


Some things have been a constant part of the 
Ypsi Mix from the very beginning: a focus on 
good food, cooperation, care of the earth and 
our health, unusual recipes, events at the 
co-op and around the neighborhood, and 
most especially, participation! 


Thank you, Sylvus, for allowing us to re-visit 
the Co-op’s past in such a beautiful way. 


Look for a story in the 
May iSPY about the importance 
of a walkable, neighborhood, 
downtown grocery store for 
every shopper: 


Ypsilanti Food Co-op is the 


original Green Grocer. 
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Your Deli on Canola Oil 
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Your Deli is always open to sug- 
gestions and food conversation. 
Recently, we were asked about 
using Canola oil in food. In 
most of our salads and soups, 

_ Olive oil (always organic!) is our 
priority. However, when we fry, 
we also use organic Canola oil. 
We believe it to be a good op- 
tion because it’s not GMO, it’s 
less expensive, has a high smoke 
point, and we can buy it in bulk 
(cutting down on packaging). 
Seeking a better alternative, we 
did some research and found 
this is a difficult question! 


Canola 


Observe the 42nd 
annual Earth Day 
with Ypsi Food Co-op! 
12-4pm on Sunday 
May Ist 
at WCC’s 
Community Park 
(just north of the Gunder 
Myran Building) 


brated in more than 175 countries globally, 
coordinated by the Earth Day Network. A 

local celebration of Earth Day will again be 

sponsored by the Environmental Education 
Network of Washtenaw (EE-NOW). 


Nearly 60 local, nonprofit environmental ex- 
hibitors will provide information and hands-on 
activities. Activities and entertainment for 

youth are featured, including The Bubble Man, 
live raptors from the Leslie Science & Nature 


Opinion on its use is divided. 


First, what is Canola oil? Canola 


is an engineered plant devel- 


oped in Canada from the rape- 


seed plant. Canola oil is mar- 


keted as an oil very low in satu- 
rated fat, high in monounsatu- 

rated fat, and possesses a bene- 
ficial omega-3 fatty acid profile. 


When frying, a high smoke point 
is important — that’s the temp 
to which the oil can be heated 
without smoking. While Canola 


oil has a medium-high smoke 
point, we have learned that 


Passover & Faster Specials 


Easter lilies, primroses, hyacinths, and 


AQ 
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www.Milliande.com 


other spring flowers will be available for 
sale at the Co-op to grace your Easter 
table. And don’t forget that the Co-op 
always carries white hen’s eggs for dying 
or natural coloring. We will have fliers 
available in the store with suggestions 
for how to dye your holiday eggs with 
all-natural materials. 


We will also have Passover foods for 


N 


—By Jaclyn Morrow 


l 
l 
sunflower oil has a higher l 
smoke point and may be better l 
for frying. 
We will continue to look for l 
new studies and research con- l 
cerning this subject. And rest | 
assured, we’ll keep using or- l 
ganic olive oil as our top priority 
and use other oils sparingly. l 
To learn more, see: l 
http://tinyurl.com/6eryn3z i 
http://tinyurl.com/cpo2s l 
http://tinyurl.com/tn4kk l 


/ 
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Farth Day for Washtenaw County 


Earth Day was founded in 1970 and is cele- Center, face-painting, recycled instrument 
creation, and hands-on activities and crafts 


that help explore our natural world. 


The event focus is on community educa- 

tion, not sales or promotion. Come out and 
visit with the Ypsilanti Food Co-op at this 
annual free event. It will take place from 
noon-4pm May 1 outdoors at the Community 
Park just north of the Gunder Myran building 
on Washtenaw Community College’s campus. 


the Seder plate on sale at the Co-op: 
eggs, parsley, celery, romaine and 
fresh horseradish, and for your 
charoset, we also will have apples, 
honey, cinnamon, spices and a variety 
of nuts. You may want to pick up a 
copy of The Vegetarian Passover 
Cookbook by the Davis Food Co-op. 
Copies will be on sale for $3. Look for 
them in the Passover sales area. 


{— and homemade carrot cake! N 


Saturday April 16, 11:00am 

Calder Dairy Farm Tour 

Join us for a visit to the farm! Tour is $8.25 per person. 
Sign up at the Food Co-op and we will call you to organize 


Thursday April 7, 7:30pm carpooling to the event and other details. 

Film: FRESH! at Ypsilanti Senior Center Saturday April 16 4:00-4:45pm 

Immediately following the 69m Growing Hope Commu- New Member Orientation 

nity Potluck—all are invited! Part of the Sustainability “Get to Know Your Co-op!” with a short slide show anda 


Film Series sponsored by YFC, FRESH is about re-thinking tour of the Food Co-op. All are invited. 
the way we eat. The movie celebrates the farmers, think- 


ers and business people across America who are re- Sunday May 1, 12—4pm 


inventing our food system and forging healthier, sustain- Earth Day at WCC 

able alternatives for our future. See article on page 3. 

Monday April 11, 69m Thursday May 19, 6pm 

It’s the Ypsi Food Co-op’s Birthday! Annual Co-op Meeting at Ladies Literary Club 


Join us in celebrating the Food Co-op’s 36th birthday with All member/owners and shoppers are invited! Bring a dish 
\ pi from the River Street Bakery wood-fired brick oven to pass. We’ll be tasting various local brews ae | 


SORREL 


French Sorrel Sauce 


One of the first greens to Chop 3 shallots. Add to 1/2 cup 
emerge here in Michigan, of heavy cream and bring to a 
French sorrel is a relative of boil. Simmer for 5 minutes. 


wood sorrel and has a similar Rinse and stem about 30 sorrel 


ai: 
lemony sour flavor. It’s a per- leaves, dice and add to cream 


ennial that can be easily grown, mixture. Stir until melted and 


returning year after year in the incorporated completely, about 


garden, even in the poorest 3 minutes. Season with salt & 


soil. Try this marvelously sim- pepper and a splash of white 


Carp Seen Co. | 4 
FREDONIA.N Y. ATERI ae A? NS ple spring sauce on new pota- 
$ 4 iV AF 


wine. Makes about 3/4 cup. 


toes, chicken or fish. —Oneota Co-op, Decorah IA 


Reusable Bag Library is a HIT 


Co-op shoppers are fantastic! Don’t forget to return your bag to the Bag 


L ing Li th t ti h t 
YFC put out the call for reusable bags for ending HOTAT Wie MANERE YASNA 


our new Bag Lending Library and MECRA: 

everyone has been coming through We can still use your donations. Just 
with donations. These donated cloth bring your re-usable bags to the 
bags (of every color and description) checkout counter. Reusable paper 
are available at the check out count- bags are also always welcome. 


er for your use. Please feel free to borrow 
Thanks everyone! 


a bag if you forget your own. 


Correction! 
In the February Ypsi Mix, we 


Ypsilanti Food Co-op 


a Fagan’ incorrectly identified the location 


General Manager 1027 ETHEL AVE of the Keweenaw Co-op. This 
HANCOCK, M 


Corinne Sikorski 
Corinne@ypsifoodcoop.org 


beautiful co-op is actually located 
in Hancock, Michigan! 


The Keweenaw Co-op is a coopera- 


Editor tive market in the western Upper 
Lisa Marshall Basher Peninsula offering goods and 
lisa@ypsifoodcoop.org services that appeal to consumers 
who have a meaningful sense of 
environmental and social responsi- 
Special Thanks to: bility and incorporate those values 


Sylus Tarn, Jaclyn Morrow, 
and all our coordinators, 
volunteers and members 


into their buying decisions. 


An early hand drawn news- 


Printer | letter from Keweenaw Co-op 


Standard Printing, Ypsilanti, MI 
Printed on 100% recycled paper 
from the French Paper Company 
of Niles, MI 


Regional Vendor: Nature's Crossroads Seeds 


Nature’s Crossroads seeds are a new offering at the supply, as well as a desire to propagate unique regional 
Ypsilanti Food Co-op. Nature’s Crossroads is dedicated to and heirloom seed varieties for all. 
rebuilding the supply of midwest-adapted, organically Nature’s Crossroads is working to increase the number of 


grown, earth-friendly seeds for farms and gardens. In 2011, organic seeds available in the Midwest through their Back 


about 90 varieties of their seeds were organically grown at Yard Seed Savers program, fundraisers for schools and gar- 


their sister business, LIFE Certified Organic Farm. Nature’s dens, seed donations. and 


Crossroads is located in Monroe educational outreach. They 


County, Indiana. We plan to work with 50 retail 


The business was started by two stores in 2011 (including 


Hoosier farmers, Art Sherwood and YFC!), as well as pioneer a 


Jeff Evard, who are passionate food creative, seed-based CSA. 


activists. Art is the company's gen- Sool : =e as a Gardeners pay $20 in the 


Mor nda! Gore maton F 


eral manager and Jeff is the chief KAE Cayara oF og 1 fall and receive 7 packets of 
agro-nomist. Both men co-manage ee seeds in the spring, plus 
Donita ~ . 
the LIFE Certified Organic Farm. The A om se ow year-long discounts. 
ae" As y ae Some 

two farmers set out to found Na- TE aE We are excited to support 
ture’s Crossroads as a result of their deep frus- y , P 

p Indiana Nature’s Crossroads. We hope you will 


tration with our corporate-controlled seed try their organically grown seeds! 


